
THANKSGIVING RECIPES



Recipes by 
Mario Batali, 
the voice of 
Rabbit in

Recipes by 

Mario Batali, 

the voice of 

Rabbit in



1 small pumpkin or butternut or
acorn squash (about 1 pound)

2 tablespoons extra virgin olive oil
1/2 cup grated Parmigiano-Reggiano,
plus more for serving
1/2 teaspoon freshly grated nutmeg
2 tablespoons balsamic vinegar

Kosher salt and freshly ground 
black pepper, to taste
1/2 recipe basic pasta dough (see recipe)

8 tablespoons (1 stick) unsalted butter
8 fresh sage leaves
1 large amaretti cookie (see recipe)

See back of card for directions

Recipe courtesy of “The Babbo Cookbook” (Clarkson Potter 2002). 

Pumpkin Lune 
with Butter and Sage



Preheat the oven to 350oF. Cut the squash in half, remove the seeds, drizzle with 
olive oil, and place on a baking sheet. Roast for 25 to 35 minutes or until the squash 
is very soft. Remove from the oven, let cool, then scoop out the flesh from the skin. 
In a large bowl, combine the cooled squash, cheese, nutmeg, balsamic vinegar, and 
salt and pepper. Stir well to combine. Roll out the pasta dough to the thinnest setting 
on a pasta machine. Using a biscuit cutter or water glass, cut out 2-inch circles. Pipe 
or carefully spoon a rounded tablespoon of filling onto the center of half of the rounds 
and over the filling with the second pasta round. Press the edges together firmly to 
seal. Bring 6 quarts of water to a boil and add 2 tablespoons of salt. Drop the lune in 
the boiling water and cook for 2 minutes. While the pasta cooks, melt the butter in 
a 12 to 14 inch saute pan until it foams and subsides. Add 2 to 4 tablespoons of the 
pasta cooking water to the butter and whisk to emulsify. Drain the pasta and add 
it to the butter. Add the sage leaves and toss gently for 1 minute over medium heat 
to coat the pasta with sauce. Divide the lune among four warmed plates, grate the 
Parmigiano-Reggiano and amaretti over each plate, and serve immediately.
Serves 4.



Basic Pasta Dough

Mound 31/2 cups of the flour in the center of a large wooden cutting board. Make a 
well in the middle of the flour and add the eggs and the olive oil. Using a fork, beat 
together the eggs and oil and begin to incorporate the flour, starting with the inner 
rim of the well. As you expand the well, keep pushing the flour up from the base 
of the mound to retain the well shape. The dough will come together when half of 
the flour is incorporated. Start kneading the dough with both hands, using the palms 
of your hands. Once you have a cohesive mass, remove the dough from the board 
and scrape up and discard any leftover bits. Lightly re-flour the board and continue 
kneading for six more minutes. The dough should be elastic and a little sticky. Wrap 
the dough in plastic and allow to rest for 30 minutes at room temperature. Roll or 
shape as desired.

31/2 to 4 cups all-purpose flour 
4 extra-large eggs
1/2 teaspoon extra-virgin olive oil



Amaretti

Preheat the oven to 300oF. Place the almonds, cornstarch, and confectioners’ sugar 
in the bowl of a food processor and pulse until the almonds are very finely chopped. 
Place the egg whites in the bowl of an electric mixer and add the salt. Using the whip 
attachment on medium speed, beat the whites until foamy and light. Gradually add 
the granulated sugar in a steady stream, continuing to beat until the egg whites are 
somewhat stiff and glossy. Beat in the almond extract and amaretto. Bake for 15 
minutes or until the cookies have begun to turn pale golden and are just beginning to 
crack slightly. Lower the oven temperature to 200oF, and leave the oven door ajar to 
release some of the heat. Leave the cookies in the oven for at least 25 to 30 minutes, 
or until they are completely dry and crisp in the center. Allow the cookies to cool 
briefly on the baking sheets, then transfer them to a rack to cool completely. Store in 
an airtight container. Makes about 30 cookies

1 1/4 cups whole blanched almonds
1 1/2 teaspoons cornstarch
1/2 cup confectioners’ sugar
2 egg whites
Pinch of kosher salt

1/3 cup plus 2 tablespoons
granulated sugar
1/2 teaspoon almond extract
1 tablespoon amaretto
1/2 cup turbinado sugar, for sprinkling



Brussels Sprouts 
with Pancetta

Bring 6 quarts of water to a boil and add 2 tablespoons of salt. Set up an ice bath 
nearby. Cook the whole Brussels sprouts in the boiling water for 2 minutes, then 
drain and plunge into the ice bath. Once they have cooled, drain the sprouts, trim 
off the tough ends, and cut in half lengthwise. In a 12- to 14-inch saute pan, heat 
the pancetta over low heat until most of the fat has been rendered and the cubes are 
crispy, 8-10 minutes. Remove the pancetta from the pan with a slotted spoon and 
reserve. Drain all but 2 tablespoons of the fat. Add the Brussels sprouts to the pan 
and cook over medium heat until tender, 6-7 minutes. Return the pancetta to the pan 
and add the thyme, parsley, and salt and pepper and serve immediately. 
Serves 4-6 as a side dish.

Kosher salt
11/2 pounds Brussels sprouts
1/2 pound pancetta,
cut into 1/2-inch cubes

1 teaspoons finely chopped fresh thyme
1 teaspoon finely chopped fresh parsley
Freshly ground black pepper

Recipe courtesy of “The Babbo Cookbook” (Clarkson Potter 2002). 



Turkey Stuffed with 
Chestnuts and Prunes

1 whole turkey breast, boned, halved, 
and butterflied by your butcher, 
5 to 6 pounds total
Kosher salt and freshly 
ground black pepper
3 tablespoons extra virgin olive oil,
plus 1/4 cup
1/2 pound pancetta, cut into 1/2-inch pieces
1 1/2 pounds ground pork shoulder
10 prunes, pitted and quartered

12 chestnuts, roasted, peeled, and halved
2 cups fresh bread crumbs
1 cup freshly grated Parmigiano Regiano
2 eggs
2 tablespoons freshly
ground black pepper
Freshly grated nutmeg
1 tablespoon each chopped
fresh rosemary and sage
3 cups dry white wine

Recipe courtesy of “Mario Batali Holiday Food” (Clarkson Potter 2000)

(Tacchino Ripieno)



Pound the butterflied breasts to flatten, then season with salt and pepper and 
refrigerate. Preheat the oven to 400oF. In a 12- to 14-inch saute pan, heat 3
tablespoons of the olive oil over medium heat until smoking. Add the pancetta 
and cook until golden brown, 7 to 9 minutes. Add the pork and cook until its
starts to brown in its own fat, about 25 minutes, stirring regularly. Drain all but 
4 tablespoons of the fat from the pan and add the prunes and chestnuts. Continue 
cooking for 8 minutes, until the prunes really starts to soften. Remove form the
heat and allow to cook, about 20 minutes. Add the bread crumbs, Parmigiano,
eggs, pepper, nutmeg, and herbs and just bring together, stirring with your hand. 
(Overmixing here can result in a lead torpedo for a stuffing, so don’t do it.) Place
the two turkey pieces on a cutting board skin side down and divide the stuffing 
between them. Roll each of the breast lie a jellyroll and tie them firmly in several 
places with butcher’s twine. Place the two rolls on a rack in a roasting pa, skin side 
up. Pour 2 cups of the wine over them, season with salt and pepper, and roast until 
dark golden brown outside and a meat thermometer reads 165oF at the fattest part 
of the breast, about 1 hour, plus or minus 10 minutes. Remove and allow to rest 15 
minutes before carving. Add the remaining cup of wine to the roasting pan and de-
glaze, scraping with the wooden spoon. Cook for 5 minutes, then ass the remaining 
1/3 cup of oil. Shake the pan to emulsify the sauce and season with salt and pepper. 
Carve the roast into 1/2-inch slices and drizzle with the pan sauce. Serves 8 to 12.
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